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...  ct.     „A  LABORATORY  ON  WHEELS ,  AND  THE  CRAB-PACKING  INDUSTRY. "  Pacts 
from  the  Federal  Pood  and  Drug  Administration,  U.   S.  Department  of  Agricul- 
ture. 
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Homemakers,  our  Washington  reporter  writes  that  she  is  in  a  "crabby" 
mood  this  week. 

Disappointed,  she  says,  because  her  co-workers  in  the  Federal  Food 
and  Drug  Administration  did  not  suggest  that  she  go  along    when  they  sent 
tSeir  brand  new  traveling  laboratory  down  to  the  Sunny  South     Down  to  the 
Chesapeake  Bay  region,  and  the  warm  Southern  Seacoast,  where  the  Blue  crabs 
make  their  home. 

"You'd  have  wanted  to  go  along,  too,"  writes  our  correspondent,  "to 
learn    first  hand,  how  the  Federal  food  men  inspect  shell  fish.     The  new 
trailer'is  equipped  for  both  chemical  and  bacteriological  tests.  Electric 
fans  and  carefully  screened  windows  make  it  a  satisfactory  work  room,  m 
fven  Se  hottest  weather.    And  this  trailer,  which  belongs  to  the  Eastern 
District        the  Food  and  Drug  Administration,  is  a  work  room.     The  men  who 
go  down  to  the  Chesapeake  Bay  and  South  Atlantic  Coast  regions  are  going 
down  there  to  examine  crab  meat.     In  their  new  laboratory  on  wheels,  they 
can  examine  the  cooked  crab  meat  just  as  soon  as  it  is  packed  m  cans,  and 
offered  for  shipment  in  interstate  commerce. 

»^he  new  laboratory  will  more  adequately  protect  consumers  from 
occasional  unfit  consignments  which  because  of  rapid  distribution  must  be 
prompts  apprehended.     Ordinarily,  a  bacteriological  test  on  cooked  crab 
meat,  to  prove  whether  it  is  clean  and  wholesome,  requires  from  2k  to  k* 
hours      But  if  the  bacteriologist  wno  makes  the  test  is  ngnt  there  at  the 
source  of  production  -  as  he  can  be  in  a  mobile  laboratory  -  he  can  erm- 
ine samples  as  soon  as  the  crab  meat  is  packed,  and  wire  his  report  ahead 
to  the  Federal  Food  and  Drug  Station  in  the  city  where  the  crab  meat  is 
going!    And  if  the  Government  bacteriologist  finds  that  the  packed  article 
fs  not  fit  for  consumption  there  will  be  time  to  set  the  machinery  of  Federal 
seizure  in  motion  before  it  is  too  late. 

"Befor-  the  time  of  the  traveling  laboratory,   Government  inspectors 
had  to  use  whatever  laboratories  they  could  find,  no  matter  how  far  removed 
from  the  source  of  food  production.     Sometimes  they  used  high  school  labor- 
atories. 


R-HC 


V5/37 


"Now,  a  "bit  of  history,  and  I  hope  there'll  he  time  for  a  recipe  at 
the  end  of  this  report.    But  first,  the  history.     In  the  waters  of  the 
United  States  are  three  species  of  wholesome,  good-flavored  crahs:  the 
Blue  crab  of  the  middle  and  southern  Atlantic  coast  and  the  Gulf  of  Mexico, 
the  Rock  crah  of  New  England,  and  the  Edible  crab  of  the  racific  Coast. 
The  Blue  crab  is  the  most  plentiful.     It  is  found  from  Massachusetts  Bay 
to  South  America;   it  abounds  in  the  waters  of  Delaware  Bay,  Chesapeake  Bay, 
and  the  protected  channels  along  the  South  Atlantic  and  Gulf  coasts. 

"Blue  crabs  are  caught  and  marketed  in  both  the  soft  shell  and  hard 
shell  condition,  and  for  the  most  part  they  are  eaten  fresh.     However,  an 
increasing  number  are  boiled,   the  meat  is  picked  out  of  the  shells,  and 
packed  in  cans  which  are  shipped  under  refrigeration,  and  kept  under  refrig- 
eration, until  soli  to  the  consumer.     Then  it's  up  to  the  consumer  to  see  that 
the  crab  meat  is  kept  under  refrigeration  until  it  is  prepared  for  the  table. 

"Sanitary  conditions  in  the  crab-packing  industry  are  improving,  no 
doubt  about  that.     But  conditions  are  still  far  from  perfect.     That's  why 
men  in  the  industry,  and  officials  in  the  Food  and  Drug  Administration,  are 
working  together,  to  see  that  crab-packing  plants  are  light,  clean,  well- 
ventilated,  rat-proof  and  fly-proof,  that  all  equipment  used  in  preparing 
the  crabs  for  cooking  and  canning  is  scrupulously  clean;  that  those  who  pick 
the  meat  out  of  the  shells  and  those  who  pack  it  into  cans  wear  clean  caps 
and  aprons,  and  scrub  their  hands  thoroughly  with  hot  water  and  soap  before 
beginning  work. 

"Last  year  (the  fiscal  year  193&)  Government  inspectors  examined  the 
output  of  80  packers  in  the  Chesapeake  Bay  region,  and  27  consignments  of 
crab-meat  were  seized  as  unfit  for  human  consumption.     In  addition  to  the 
seizure  action,  persistent  violators  of  the  Food  and  Drags  Act  were  brought 
into  court  in  Baltimore,  and  assessed  heavy  fines.    As  Mr.   Campbell  stated 
in  his  annual  report,   '"The  surveillance  of  crao  meat  will  continue  as  a 
routine  project  until  satisfactory  sanitary  conditions  are  assured.' 

"Now,  back  to  the  traveling  laboratory,  which  is  even  now  at  work, 
in  the  South  Atlantic  Coast  region.     When  the  crab  meat  inspecting  job  is 
finished,  sometime  in  September,  the  trailer  can  be  used  in  other  regula- 
tory operations  in  the  field,  for  there1 s  no  limit  to  the  useful  food- 
control  work  of  a  well-equipped  laboratory  on  wheels. 

"And  now,   just  time  enough  for  our  recipe  —  let's  have  scalloped 
crab  meat,   for  an  April  luncheon.     (if  you  can't  get  fresh  cooked  crab  meat, 
kept  under  refrigeration,  get  the  kind  that  comes  in  hermetically  sealed 
cans.)     Eor  this  scalloped  dish,  you  will  need  two  cups  of  crab  meat,  two 
tablespoons  of  melted  butter,  two  tablespoons  of  flour,  three-fourths  tea- 
spoon salt,   two  cups  cream  or  rich  milk,  and  one  cup  buttered  bread  crumbs. 

"Pick  over  the  crab  meat,  and  remove  all  particles  of  shell  and  bony 
pieces  from  between  the  sections  of  meat.     Spread  the  crab  meat  in  a  thin 
layer  in  a  greased  shallow  baking  dish,  pour  over  it  a  sauce  made  of  the  fat, 
flour,  salt,  and  cream,   cover  the  top  with  the  buttered  bread  crumbs,  and 
bake  in  a  moderate  oven  until  the  crumbs  are  brown  and  the  sauce  bubbles  up 
around  the  crab  meat.     If  you  like,  add  chopped  pimiento  or  green  pepper  to 
the  sauce.     And  there  you  have  a  delicious  spring  luncheon  dish,  an  appropri- 
ate ending  to  this  report,  for  the  prime  object  of  the  Government  inspection 
of  crab  meat  and  all  other  foods  is  to  see  that  we  can  serve  wholesome  dishes 
in  our  homes. " 


